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Manufacture of lubrication additive for lubricant used in paints from egg involves heating portion of yolk in 
closed heating vessel to evaporate oil 
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Alerting Abstract US Al 

NOVELTY - A lubrication additive from an egg having a yolk and an egg white is manufactured by separating the 
yolk from the egg white; placing a portion of the yolk in a closed heating vessel; heating the portion of the yolk in 
the closed heating vessel at 160-220 (deg)C to evaporate an oil; condensing the evaporated oil; and removing water 
content from the condensed oil to form the lubrication additive. 

USE - The method is used for manufacture a lubrication additive from an egg. The lubricant additive is used in 
lubricant used to aid a user in reducing heat and friction. The lubricant is used in paints, or cosmetics. 
ADVANTAGE - The invented method eliminates the use of solvents during the process. It also provides better 
viscosity, uniformity and heat conductivity. 

DESCRIPTION OF DRAWINGS - The figure is a method of making a paste and oil from egg yolk. 
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Alerting Abstract CN A 

NOVELTY - The present invention relates to a black-boned chicken egg yellow oil containing (in wt.%) fatty acid 
95.000-99.900%, phosphorus 0. 010-0.450% and vitamin E 0.005-0.500%. 

DESCRIPTION - Its preparation method includes the following steps: cooking black-boned chicken egg to be done; 



separating out egg yellow; pulverizing the egg yellow and placing the powdered egg yellow in a container; 
stir-frying to obtain black-paste-like viscous liquid and retaining its temp, at 250-330 (deg) C; separating out egg 
yellow oil; taking out and cooling the egg yellow oil. 
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Preparation of oil-free egg lecithin with a reduced cholesterol content - using a separating column and 
propane, optionally containing up to 25 weight % butane, as well as 5-40 weight % dimethyl ether, at 20-100 
bar and 30-100 degrees C 
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Alerting Abstract DE A 1 

Preparation of oil-free egg lecithin with a reduced cholesterol content using liquified carbohydrate, whereby the 
lecithin containing egg oil is extracted using a separating column and propane or a mixture of propane and up to 25 
weight % butane, as well as 5-40 weight % dimethyl ether (DME), and where the gas pressure is 20-100 bar and the 
temperature 30-100(deg)C. A light, low-viscosity melt is obtained at the head of the column which contains oil and 
cholesterol, and high-viscosity, lecithin containing phase, which is low in cholesterol and has the oil component 
removed, is obtained at the sump. 

USE - The new method prepares oil-free egg lecithin with a reduced cholesterol content (claimed), useful as 
emulsifiers in foodstuffs, cosmetics and pharmaceutical products. 
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Alerting Abstract WO Al 

An enteral formula comprises: (a) protein in a concentration of 10-35 g/1 of formula; (b) carbohydrates including 
those from dietary fiber in a concentration of 60-100 g/1 of formula; and (c) fat in a concentration of 20-45 g/l of 
formula. The fat includes an ingredient derived from egg and containing triglycerides having ester moieties in 
sufficient quantities to provide, by wt based on fat in the formula, of 0.05-.5% of DHA and 0.1-2% of AA. The egg 
derived ingredient contains less than 0. 1 wt% of P and less than 5 wt% of cholesterol 

USE - The nutritional supplement is administered to a pregnant and/or lactating female. The enteral formula can be 
used as an infant formula or as an adult nutritional. The processed natural ingredients also have utility as tarting 
materials for various edible emulsifiers or for the preparation of edible lipid ingredients such as polyglycerol esters, 
sorbate esters etc. 

ADVANTAGE - The process extracts cholesterol and other sterol compounds from various foodstuffs producing 
low cholesterol versions. The generated ingredients are safe for use in foodstuffs. The process leaves the foodstuff in 
a form which is as close as possible to that of original high cholesterol foodstuff and leaves vitamins and other 
important nutrients intact. 

Title Terms /Index Terms/Additional Words: ENTERAL; FORMULA; INFANT; FOOD; COMPRISE; PROTEIN; 
CARBOHYDRATE; DIET; FIBRE; FAT 
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Alerting Abstract DE A 1 

In prepn. of a caseinate using curds and hens egg yolks, their use is followed by protolysis. 

Pref. the curds and egg yolk are subjected separately to protolysis. Fatty alcohols, fatty acids and vegetable or animal 
oils and fats are used as additives. The casinate may be treated with halogens and/or alkalies, and undergo alkali 
and/or acid hydrolysis. 

USE/ADVANTAGE - The prod, is used as carirer in agents for treatment and care of the skin, e.g, oil-free pastes 
and creams with a high content of aminoacids. Cpds.of fatty acids and/or fatty alcohols with the caseinate are bases 
for dermatological and cosmetic agents. The prod, is compatible with most cosmetic additives, is an emulsifier for 
vegetable oils and fats, and gives compsns. kind to the skin. 
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FOLLOW; COSMETIC 
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Fresh liq. egg yolk sepn. - giving solid yolk protein, neutral egg oil and egg lecithin by using aq. ethanol as 
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Alerting Abstract WO A 

Fresh liq. egg yolk (I) is sepd. into yolk protein-, egg lecithin- and neutral egg oil-fractions. The process comprises 



(i) slurrying (I) with heated aq. ethanol, (ii) sepg. solid yolk protein, (iii) crystallising neutral egg oil at low temp, 
and (iv) obtaining residual soln. contg. egg lecithin. Pref. the aq. ethanol contains 2-10(4-6)(5) vol.% water. The 
ratio aq. ethanol: (I) is 2-5(3-5)(4):l. The aq. ethanol is at 45-75(55-65)(58-62)(60) deg.C. Slurrying takes 
5-60(10-20) (12-18)(15) mins. Low temp, crystallisation is at 0-10 (2-8) (2-5) deg.C. The egg lecithin is isolated by 
removal of the aq. ethanol. 

USE/ADVANTAGE - Egg yolk protein is used as a protein source, the egg oil in baby food due to fatty acid 
compsn. and the lecithin in foods and pharmaceuticals. The process gives high yields. @(22pp Dwg.No.0/1) 
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ABSTRACT 



PROBLEM TO BE SOLVED: To provide a thermally coagulated yolk that retains light and dry texture, even when 
it is conserved for a long period of time, moreover the light and dry texture and an agreeable color tone are 



maintained even when the yolk is retort-treated, and has high retort resistance almost causing no oil separation, and 
provide a processed food by using the coagulated yolk as a food material. 

SOLUTION: This invention is water-insoluble dried egg particles containing yolk, thermally coagulated yolk 
(excluding the water-insoluble dried egg particles) produced by heating a slurry containing yolk and edible oil and 
fat, wherein lysophospholipid is contained in the product in an amount of from 0.1 to 5 % and the pH of the product 
is 4.0 to 7.0. The processed food obtained by using the thermally coagulated yolk is also disclosed. 
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ABSTRACT 



PROBLEM TO BE SOLVED: To provide a method of production for egg oil by which a producer or the like, can 
produce the egg oil with excellent quality, in a high yield, without suffering from a stench. 

SOLUTION: The method of production for egg oil carries out a floatation separation of the egg oil component 
contained in a melt liquid by hydrolyzing the egg yolks or whole eggs E, Ea caused by high temperature steam by 
charging egg yolks or whole eggs E, Ea into a sealed vessel 1,21 and then heating the sealed vessel 1 to above a 
predetermined temperature or feeding steam of above a predetermined temperature to the sealed vessel 21. 

COPYRIGHT: (C)2004,JPO 



16/5/3 (Item 3 from file: 350) Links 
Derwent WPIX 

(c) 2007 The Thomson Corporation. All rights reserved. 
0006024618 

WPIAccno: 1992-260384/ 
XRAM Acc no: C1992-1 16292 

Prepn. of egg yolk oil or egg white oil by addn. of hydrocarbon(s) to sepd. yolk or white - heating and 
removing sepd. oil, for use in paints, lacquers cosmetics and wood protectants 
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Alerting Abstract DE A 

In prepn. of egg oil from hen's and/or other eggs, pref. cooled to low temp, or shock-frozen, (a) hydrocarbons, pref. 
white spirit and/or turpentine, and opt. water and/or alcohol, are added to and mixed with sepd. egg yolk or egg 
white, (b) the mixt. is heated with continuous movement, until (c) the egg oil, with residual solvent, settles on the 
surface of the mixt. and is sepd. from the rest of the mixt.. 

USE/ADVANTAGE - (i) The residual mixt. and/or oily/waxy components are used in prodn. of artists' materials, 
(ii) egg yolk oil is used in paints and artists' materials to alter the consistency, (iii) egg white oil is used to reinforce 
the luminosity of paints and lacquers, (iv) egg yolk oil and egg white oil are mixed with drying oils, resin solns., 
glycerides, solvents, water, binders, emulsions, lacquers, adhesives and synthetics, as protectants and impregnants, 
( v ) egg yolk oil is used as coolant and lubricant, and (vi) egg yolk oil is used as basis for cosmetics, and for 
compsns. for care and polish of metal or lacquered surfaces. Other applications are: (vii) extractant for obtaining 
extracts from dried fruit, comprising a mixt. of egg yolk oil, balsam turpentine oil and distilled water, (viii) emulsion 
paint, as artists' material, comprising a mixt. of egg white oil with an acrylic binder, and opt. with hydrolysed starch, 
pref. rice starch, (ix) protectant and impregnant for wood comprising a mixt. of 1 pts. of egg white oil and 5-20 pts. 
of amaryllis oil, and (x) compsn. for coating printing plates comprising an egg oil emulsion with 10-25 vols.% of 
porcelain powder in distilled water and/or copa lacquer. Eggs are used industrially in a simple process. The oils can 
be mixed at once, hot or cold, with the emulsions, binders, artists' materials, pastes or ointments, giving good 
viscosity, uniformity, stability and keeping properties. Egg yolk oil combines high heat resistance, good heat 
conductivity and high specific heat with good slip and lubricant action. The wood protectant is liq. and easily 



sprayed, and has good preservative power. The compsn. for coating printing plates is a paste, easily applied with a 
spatula, and very hard after baking 
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Document Type: Patent 
Language: English 

A novel process is described for separation of fresh liquid egg yolk into a yolk protein fraction, neutral egg oil 
fraction and an egg lecithin fraction. Fresh liquid egg yolk is treated with aqueous ethanol at an elevated temp, to 
provide a slurry, the slurry is then filtered to provide solid yolk protein and an aqueous ethanolic filtrate. The 
filtrate is then subjected to low temp, crystallization to provide a crystalline neutral egg oil fraction. The crystalline 
fraction is removed to provide a residual filtrate which is an aqueous ethanolic solution containing egg lecithin. ( 
AS(JAT)) 
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Making health supplement from egg for reducing effects of acidosis in mammal involves heating egg yolk to 
evaporate oil, condensing the oil, and removing at least portion of water content from the coil 
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Alerting Abstract US A 1 

NOVELTY - A health supplement is made from an egg by separating egg yolk from egg white, placing portion(s) of 
yolk in a closed heating vessel, heating yolk at 160-220(deg)C to evaporate an oil; condensing the oil, and removing 
at least a portion of water content from the oil. The supplement aids in protecting treated surfaces, reducing 
oxidative stress, increasing efficiency of probiotic activity, reducing effects of acidosis, and/or maintaining blood 
pH. 

ACTIVITY - Metabolic; Antidiabetic; Antiarthritic; Analgesic; Vulnerary. 
MECHANISM OF ACTION - None given. 

USE - The method is used for making a health supplement from an egg to deliver supplement to the subjects body. 
The health supplement aids in protecting treated surfaces, reducing oxidative stress, increasing efficiency of 
probiotic activity, reducing effects of acidosis, and/or maintaining blood pH. It can also be used in treating diabetics, 
scars, dry skin, and dry and cracking feet; improving blood circulation; controlling insulin; and managing dieting. 
Smokers can also benefit from the supplement. Long time smokers, when they inhale the supplement, cough out 
contamination and breath easier and experience increased energy levels. Arthritis sufferers also can benefit from the 
supplement: pain from inflamed tissues eases; increased energy levels are experienced; and swelling of arthritic 
tissues is lessened. 

ADVANTAGE - The egg does not have to come from any special source. The method eliminates the use of solvents 
during the process. The supplement produces noticeable effects, e.g. increasing oxygen levels in the blood, increases 
speed of clotting when one gets a cut in the skin, helps the body fight infections, increases oxygen levels, assists in 
memory retention, decreases the severity and number of headaches, increases speed of healing, and a host of many 
other benefits. 



DESCRIPTION OF DRAWINGS - The figure shows making a paste and oil from egg yolk. 
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Manufacture of lubrication additive for lubricant used in paints from egg involves heating portion of yolk in 
closed heating vessel to evaporate oil 
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Alerting Abstract US Al 

NOVELTY - A lubrication additive from an egg having a yolk and an egg white is manufactured by separating the 
yolk from the egg white; placing a portion of the yolk in a closed heating vessel; heating the portion of the yolk in 
the closed heating vessel at 160-220 (deg)C to evaporate an oil; condensing the evaporated oil; and removing water 
content from the condensed oil to form the lubrication additive. 

USE - The method is used for manufacture a lubrication additive from an egg. The lubricant additive is used in 
lubricant used to aid a user in reducing heat and friction. The lubricant is used in paints, or cosmetics. 
ADVANTAGE - The invented method eliminates the use of solvents during the process. It also provides better 
viscosity, uniformity and heat conductivity.. 

DESCRIPTION OF DRAWINGS - The figure is a method of making a paste and oil from egg yolk. 
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